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(54) FROZEN FOOD PACKED IN CONTAINER FOR BAKING, AND PREPARATION THEREOF 

(57)Abstract: 

PURPOSE: To obtain the titled food preservable for a long period and capable of giving an oil-fried or butter- 
fried food in a short time only by heating directly as it is, by putting an uncooked or semi-cooked food and an 
oil or fat in a baking container made of aluminum, and freezing the food. 

CONSTITUTION: A proper amount of hardened oil or fat or butter, etc. which may be added with seasonings or 
spices such as salt, sodium glutamate, etc., is placed to the bottom of an aluminum baking container, and 
uncooked food such as meat, fish, shellfish, vegetables, etc., is placed on the oil or fat and frozen by 
conventional method. The product can be preserved for a long period. When the container is taken out of the 
freezer and heated directly as it is, the oil oar fat is melted, the thawed food is seasoned moderately, and an 
oil- fried or butter-fried food is prepared in an extremely short time. 
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